10 DIECI

OUTIQUE RESTAURANT

Dieci Boutique Restaurant - Summer 2026
The Power of Simplicity

Lavender Bread | Butter

Amuse: Most likely something amusing ¢

Tomato | Byalo Sirene| Basil

Truffled Lukanka | Hay | Crystal | Rosehip — 2021
Foie Gras | Kozunak | Pistachio | Eggplant — 2022
Radish | Celeriac | Carrot | Dill — 2023

Trofie | Mussel Crémeux | Parsley Oil

Intermezzo

Cold Risotto | Green Pepper | Apple | Basil

Onion | Tamianka | Pistachio «

Ciccioli | Sable | Goat Ricotta | Lemon — 2025
Chubritza | Chardonnay | Celeriac | White Chocolate
Smoked Rakia | Mavrud | Lavender | Lemon — 2024

Menu Price: 150 Euros — including vaT

Chefs. Gianfranco & Anna Chiarini

All our menus may contain the following allergens or traces of it: Honey « Gluten * Sesame
Nuts « Lupins « Mustard ¢ Celery « Dairy « Eggs < Fish « Crustaceans « Shellfish < Sulphites



